
NEWEST HATS AND DRESSES FOR THE CHILDREN
PARISIAN mothers have a well-

deserved reputation of dress¬

ing their little daughters In
perfect taste. They spend quite

as much time and thought over the
wardrobe of the debutante en em¬

bryo as they do when selecting their
own.
From the moment the small tyrant

enters the family to the time she
loaves to found a home of her own

tho French mother constantly plans
to proride charming and dainty
clothes to adorn her.
The small daughter from 5 to 8

year* old takes unusual pride in her
best clothes. She enjoys "paying
calls with mother,'* and is conscious
of appearing smart and attractive.
Frocka do not supply the sum total

of a little girl's wardrobe. Coats,
gloves, shoes, hats and lingerie must be
given due consideration.
The season for lingerie frocks will

eoon be here. Many and varied are the
fascinating models displayed in the
smart shops. These are simple in de¬

sign. richly embroidered or trimmed
with lac*.
The present modes for children are

quaint and dainty. They appeal strong¬
ly to the juvenile taste.
The mother who Is clever enough to

do her own sewing has much to be
thankful for. It is a great source of
pleasure and satisfaction to have one's
wiall daughter well frocked through

!

the efforts of one's own busy Angers.
The leading designers in Paris were

visited to secure the drawings given
here. They Illustrate all the leading
features in Fashlonland for the small
folk.
The coat with the long revers Is fash¬

ioned of dark blue serge. Flowered
linen is used for the cuffs, collar and
revers. Large flat buttons of jearl
faaten the coat at the left side.
White serge trimmed with dark blue

buttons and having collar, cuffs and
revers of blue Hneh Is effective. This
model would be smart if duplicated in

light tan serge with trimmings of
brown.
The stylish little hat worn with this
coat is of blue linen. The full crown

and frill are of dotted batiste. A. bow
of blue velvet ribbon adorns the front.
The "littlest girl" wears a pretty frock

of white cotton voile. Irish crochet lace
is used for the small, square collar.
This is bordered by a band of voile two
Inches in width.
A double row of buttons, either of

linen or pearl, decorates the front.
These are Joined by loops of washable
soutache braid.

The short sleeves are finished by a
turn-back cuff of lace.
The stylish little hat Is mushroom in

shape and is made of pink linen. The
crown is of dotted swiss with an edg-

in* of lace.
This model may be copied with linen,

French gingham, lawn or dimity. It is
not difficult to make, and is extremely
effective.

Pale blue lawn is used for the frock
with the sash. The deep-pointed collar
and turn-back cuffs are of flowered linen
In tones of pink. The dainty sash Is of
the lawn, with ends of the flowered -linen.

This attractive model could toe copied
in any dainty color and in any soft ma¬
terial.
With this frock la worn a most be¬

coming close-fitting bonnet of embroid-

.red batiste. A cluster of tiny ptnk roses
decorates either side. .

The stunning little frock with the
double-flounced skirt is of whits o®t-
ton voile. Bands of ths material em¬
broidered with coinspots border ths
flounces, pointed collar and sleeves.
This pretty dress is especially eaay

to make and looks well If fashioned of
silk, Persian lawn or dotted mull.
The coinspots may Introduce a toucn

of oolor, if dpsired. They would be ef¬
fective If embroidered In rose or old
blue.
The attractive hat is of sheerest

white linen. A frill with buttonholed
and embroidered coinspots

frames ths face.
A broad band of black velvet ribbon

encircles the crown and forms a flat
bow with long sash snds at the back.
The elder sister wears a smart frock

of pale rose linen. The square collar,
chemisette and pointed cuffs are of eye¬
let embroidery. A narrow pleating of
valenciennea lace fives an attractive
finish to the embroidery. This design
makes a practical summer gown for the
young girl and Is suoceasful If duplicat¬
ed in any matsrlal and all colors.
The hat worn is unusually stylish.

Eyelet embroidery Is used over a frame
of wire. A narrow band of pink straw
finishes the extreme edge of the brim.
Any one of these designs should ap¬

peal to good tasta when planning the
midsummer frocks for ths little girls.
They are not "fussy." but possess a

distinction all thsir own.
The child who wears frocks of this

type always appears dainty and stylish.

French Fashion
Notes

PARIS. May X
mBI mM'i hay* far u-
I eaaM the expectations of the

moat anthuaiatlc debutante.
Then la ao much to amuae and inter¬

est one. the most blaee are forced to
find Parte entertaining. The touriata.
who daily arrive In aimoat unbelievable
number*, will not find it dalL The latest
preduota of Paahionland are oqually in-
tcreating The leading designers put
forth ewrj effort to surpaas all records
for exclusive and artistic creations. The
reaulta are worthy of the maater hands
whfeAi accomplish the difficult task of
euittng the faahions of the past <o the
demands of the preaent.
A faahlonable bridge was lately given

by a countess, who rules her exclusive
clique in the Faubourg St Germalne.
Many charming frocks graced this oc¬

casion. foremost among which wee a
lovely gown of pale blue and ailver shot
taffeta.
The skirt had an apronlike ettect

which extended far into the bodice,
forming a decided point in front.
This waa veiled with blue moussellne

de sola The elbow sleeves, tunic and
hem were trimmed with thick ruch-
lngs of the silk. The V-shaped yoke
was filled in with cream lace. A frill
of the lace finished the sleeves.
Another smart frock wh of grayeharmeuse. The plain narrow skirt was

covered bv a polonaise, whloh was aa
Straight aa the garment over which it
was worn and almost as scant.

FADS AND FASHIONS.
Among the new trimmings are knotted

fringe strung with bone bead* fancy silk
braid in torchon lace designs: medallions
in ail varieties of laces* strong washable
cotton braid and crotJheted buttons in
silk or cotton.

Tiny ruffles and folds of material ar«
often employed h.m the .«<>lc decoration ol
a parasoi. A taffeta parasol trimmed

The front, ellghtly shorter than the
back, extended to the bottom of the
.klrt. Down the front was a row of
buttons from throat to hem. A broad
girdle of black satin was arranged at
the back, with a deep loop and single
end reaching to the bottom of the skirt.
A double frill of net. the under one

of black and the top of white, finished
the neck and adorned the left side of
the bodice.
The sleeves, long and close-fitting,

were set plainly into low, sloping shoul¬
ders.
The hat worn with this costume was

a moderately large one of gray straw
faced with black satin. A lyre bird's tail
in the natural tones trimmed It.
Dark blue foulard with widely sprin¬

kled dots of white was used to fashion
a charming model.
The plain underskirt was bordered

with a wide band of plain blue, whicn
also formed a small apron panel on
skirt and bodice.
Straps of unequal length, made of

p'.aln blue, ornamented the frook.
The overskirt sloped sharply away be-

wilh five narrow single ruffles of the
same shade of taffeta is extremely popu¬
lar.

Many narrow belts, in patent leather
bright red and green are worn with th<
new morning dresses, and the indication!
are that their popularity will be on th«
increase.

Many lace collars are worn with tailor
| [ made suits.

I» Large flat hats are trimmed only wit*

low the hips, forming a point at the
back.
The collar, which adorned the neck

line was of cream batiste snd lace. A
dark blue velvet bow added a pretty
touch to the throat. The girdle was also
of blue velvet.
The elaborate lingerie frock is a gar¬

ment with many uses. It may be worn
with perfect fitness to sny affair.
A beautiful type of this gown waa of

white batiste mounted upon net. .idorn-
lng the straight, narrow skirt were
three bands of embroidery holding large
medallions of English eyelet work.
Below each band was a ruffle of Val¬

enciennes lace, while above a group
of fine tucks produced an effective fin¬
ish.
The bodice was trimmed with a sur-

a huge bow of tiille or lace. Sometimes
these are butterfly bows, and again they
are compressed into the shspe of an
aigrette.

Nowadays our dresses must not only be
> dreams of loveliness as regards color, but

the draperies must vie with those seen on
the ancient Greek statues.

A verv prim snd early Victorian style
marks the latest floral arrangements, es-

m

pllce of embroidery, with a medallion
oa either shoulder.
The V-shaped yoke was formed of

valenciennes lace, finished at the neck
by a frill of lace.
The girdle was of Dresden veiled with

white net The aleevea were adorned by
three rufflee of valenciennes lace.
Caroline Is displaying a wonderful

collection of evening gowns, introduclng-
the color scheme or two separate, vivid
colors.
The popular bishop s purple Is com¬

bined with pale blue, pink or yellow.
These are developed of charmeuse,
cachemire de sole or chiffon.
A fetching model was of purple char¬

meuse. The high-«walsted bodice had a
girdle of pale bine ribbon encircling It.
At the back was a broad panel, which

pecially those Intended to be worn tucked
Into the front of the dress.

Fichu draperies are much used on the
girlish frocks.

The vogue for earrings is more notice¬
able than ever.

Buttons are still very important In the
decorative field.

Cleverly arranged panniers produce a

was gathered in at the waist line, form¬
ing a ruffled beading, which extended
above the girdle.
Pale roee-oolored eatln formed the

foundation for a lovely frock. Over
this was draped cream net embroiderei
with pearls. A peplum of the lace feH
away from the center front, forming a

deep point in the back.
Narrow pleatings of lace edged the

short sleeves and trimmed the bodice.
Old rose and white will be a favorite

combination for the one-piece frock
this summer.
Worth, Paquln, Oallot and Cherult

are displaying models which are dis¬
tinctively Louis XVI In character.
These are made of taffeta or brocade,

L with a short tunle effect which is bunch-

quaint. graceful effect upon the party
frocks fashioned of sheer materials.

Shades of tan and champagne are again
in Kreat favor.

Tan colored leathers are the correct
thing for street wear.

Ah essential note In millinery is the
lightness of its trimming. One rich
feather or a garland of flowers suffices.

With ths tailor-made suits and dressei
i

L

.d about the hip* and looped up at
the back.
This is the budding pannier, which i>

bound to be reoognlsed a* a leading
note in the symphony of fashion.
Drecoll designed an exceedingly smart

afternoon gown of black charm®use.
On* side of the bodice was draped with

Mack tulle and the other with white
point d'esprit.
The two were artistically blended at

the back to make a large butterfly ef¬
fect. The skirt was perfectly plain,
with long, sweeping lines.
Violet charmeuse fashioned another

smart gown. The bodice had a draped
flchu of ecru moussellne edged with
lace.
A girdle of old blue taffeta defined the

waist line. The chemisette of moos-

short, mannish gloves with stitched back:
are worn almost exclusively.

Coat and dress sleeves are frequentlj
finished with a frill.

1 Rosettes, flowers and other fancy ef¬
fects are strongly in favor.

> Black-and-white parasols of every de-
. scrlptlon have the front rank.

Another recent development in thi
i world of fashion la the wearing of blad

i

ssttne was adorned with two rows of
tiny buttons.
The hat designed tor this frock was

of black noapoUtan straw faced with
violot satin. ? hoc* bunch of violet
paradise jlmu. trimmed the side.
The popularity of pongee is evident

Japanese pongees in narrow etripas and
small check* will be generally used for
gowns, motorcoats and suits.
Canton crepe will be seen in many

nsw and fascinating models for evening
gowns and wraps.
? stunning child's coat of eM blue

cloth bad a deep cape collar of embroid¬
ered batiste.
Collarettes of stnawberry pink Una*

are to be worn with white HMajwras.

patent leather slippers with white hos¬
iery.

' Low-hung panniers are more practical
than hip-line draperies.
The simple one-piece morning frock of

linen is more charming than ever.

For evening wear satin slippers match¬
ing the color of the gown are worn.

i Picot-edged taffeta ribbons have re-
l turned to favor along with the panniers.

SUNDAY MENU.
HRK\KK\*T.

Straw hcrrlw.
iVwal.

SfMinl'Ifd r.pB» with Puffed llii-o.
T«'»<t.

Dl \>KR.
AwIumtIh with l/rnnn.

Italian "Min<*»tra."
Radiaht-a. Y«>ung <>nii»na.
Mushroom Saut.- with String M'-aua.

or
S|>ajrh«'ttf with Tomato Smi-r.

Raked HoUtirt. \Siaraguv
Ihuxlt-lion Sala<l.

Strawbrrr) li* Oim. Little Cak«*a.
t'offff.

91PPKK.
Cream<*d IV»tatnea
Kffga a Ih Caracas.

Olltf*.
Custard. Sponge Oak«.

Te«.

WHETHER the fault for the al¬
most prohibitive moat prle»*
is to hp laid at the door of
the avaricious middleman. the
beef trust or the shortage of

the "beef fritters" themselves may he
left for the wise ones to determine. Mean¬
time, it is up to the consumer, who ha«
to pay the bills, to devise how to feed the
family without bankrupting the family
treasury, fortunately, spring is at tian.i,
and the gardens are already giving prom¬
ise of each seed after its kind, and. with
plenty of \egetables to fall back on, no
one need suffer even if meat be almost
entirely eliminated. Egg:-, guod, thici*.
wholesome soups, mushrooms, which have
practically all the nourishment to be
found in meat; rice, beans, cheese.these,
added to fruit and vegetables, will make
very satisfactory substitutes for meat-
Dried mushrooms, by the way, that cau
be purchased in Italian shops for very
little, may be used in place of the more

expensive fresh mushrooms, where one

has not the privilege of gathering iheu
own.

To Dry Mushrooms.

If one can get their own fresh meadow
mushrooms, it is a good scheme to dry
them at home. Oct as large mushrooms
as possible, peel and wipe tree Hum grit.
Dram their juices out gradually by plac¬
ing in a saucepan in a warm place. W lieu
well extracted shake the pan over the th e
until the juice dries in, taking care not
to let the mushrooms scorcn i hen set
in the warming oven until ury. t ack iu

airtight bottles ana keep in a cool piaov.

Mushroom Saute With Btaus.
l'ick over and peel a cupful of the

dried mushrooms and sauie in butler
or vegetable oil with a teaspoon!ul oi
ieiuon juice, a little salt anu a sprink¬
ling of paprika. Cook twenty minutes,
then ada a tablespoon!'ul oi finely chop¬
ped parsley. Have ready a nuai t o£
airing beans. canned or 1 testily cookeu.
well seasoned wltn buiter, a lauic-
bpoonful ul cream and a teaspooniul ol
lemon juice. L*y the musnrooms in a hot
d-sn ana arrange me beans tor a but dm-

Minestra.
This is a thick soup, wholesome aud

sustaining. American patrons ot Uie
best Italian restaurants have all talkh
converts to it, and it is surely well
worth adding to our American bills oi
fare.
Cut tine two medium sired carrot.-, on*

onion, two stalks of celery, a quartei
small head of cabbage and a half cuptui
nnely sliced okra. Place in a trying pan
w th a half tablespoonful of olive <%
cottonseed oil or butter, ana cook ten
minutes, watching ana stirnnK that the
vegetables uu not scorch. Novv tuni into
a small kettle with a quart of good soup
stock, a tablespoonful *ell w*sncd rice,
a teaspoonful of salt and a halt Ua
spoonful of pepper. Cover closely and
simmer gently tor an hour. *"L
with grated i'armesan cheese on top ul
each plate.

Eggs a la Caracas.

Put a tablespoonful oil or butter ;n a

Crying pan and when hoi add a quaitci
pound iinely shaved dried beef and a.

tablespoon grated cheese. Toss Ughtly un¬

til the beef is slightly frizzled, then add
one cupful stewed tomatoes, a few dropo
onion juice, salt and pepper to season ami
four eggs beaten Ugut without sepa ai-

liig. Stir and cook gently until ol
creamy consistency and serve.

Creamed Potatoes.

Creamed potatoes are always wel¬
comed, though not always cooked in the
perfection they Should be. They may he

made from freshly boiled or cold pota¬
toes diced. For one pint of potatoes
make a white sauce, using one table¬

spoonful of tlour. two tablespoonful* o-

butter one cup of milk, otte tablespoon-
(ul Chopped Piriley, . I» .;»salt and pepper to season. Melt the but

ter in a saucepan, add the flour and cook

and stir until smooth and well cooked.
\ frequent cause of failure with creamed
potatoes comes from the raw taste of the
flour Add the milk and seasoning, and,
if you have it. a half cup of crt-am. As
soon as the sauce begins to thicken, add
the potatoes, whole, diced or cut in small
balls with a potato scoop. Do not sUr.
When heated through serve at once.

Scalloped Potatoes.
Peel and slice in thin slices, crosswise,

as many potatoes as you will need, pro¬
viding generously for "coming" appe¬
tites Drop them in a pan of cold water

as fast as peeled. Butter a large pudding
dish, and, draining the potatoes, put a.

layer in the bottom. Season with fait,
pepper and plenty of butter, and sprinkl.-
lightly with flour. Add another layer or
potatoes and repeat the seasoning an'
dredging with flour. Over the top laj,e«
of potatoes put more butter, and. if >ou
like, a thin sprinkling of grafd
with the flour. Then pour on hot m k
until vou can see it between the lop lt>
ers. Cover and bake for an hour in a

hot oven uncover and brow n, and > ou
Mil iav"'. dirt. h-.r.y m
one universally approved. Serve wliu
thin slices of boiled ham or tongue.

The Wholesome Carrot.
The small French carrot is preferable

to the larger variety, which is more com¬

mon. The carrot may be scraped and
boiled, then sauted, may be served witli
a cream sauce, or one of drawn butte; .

may be diced or sliced crosswise or

lengthwise.and in each and every way ih

good, and extremely wholesome. If ><> i
have no choice in the matter, try this
way: Select young, tender carrots serap*'
and boil in salted water until tender Cut

i in two. lengthwise, roll in cracker dust.1 then in egg and fry in drippings or hou*1-
until browned. Sprinkle with a little tinel/
chopped parsley and serve very hot.

A Nutritious Cheese Salad.

Take a half pound old yellow cheese,
grate and mix with It a hard boiled egu,
chopped, a scant teaspoonful salt, a quar¬
ter teaspoonful paprika or a few grains
ravenne a rounded teasponful whit«
siicar a few drops onion Juice, two table-
aooonVuls vinegar, cider or tarragon, and
about the same amount olive oil. Toss
together and serve a few spoonfuls on
delicate lettuce leaves, one for each serv-
lce at thBMMA PADDOCK TELFOIiDt
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